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Disclosure  to  Promote  the  Right  To  Information 

Whereas  the  Parliament  of  India  has  set  out  to  provide  a  practical  regime  of  right  to 
information  for  citizens  to  secure  access  to  information  under  the  control  of  public  authorities, 
in  order  to  promote  transparency  and  accountability  in  the  working  of  every  public  authority, 
and  whereas  the  attached  publication  of  the  Bureau  of  Indian  Standards  is  of  particular  interest 
to  the  public,  particularly  disadvantaged  communities  and  those  engaged  in  the  pursuit  of 
education  and  knowledge,  the  attached  public  safety  standard  is  made  available  to  promote  the 
timely  dissemination  of  this  information  in  an  accurate  manner  to  the  public. 


Mazdoor  Kisan  Shakti  Sangathan 
"The  Right  to  Information,  The  Right  to  Live" 
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udc   664-664  4  IS  :  8556  -  1988 


(  Reaffirmed  2005 ) 

Indian  Standard 

SPECIFICATION  FOR  BUN 

(  First  Revision  ) 


0.  Foreword  —  In  the  preparation  of  this  standard,  due  consideration  has  been  given  to  the  Preven- 
tion of  Food  Adulteration  Act,  1954  and  the  Rules  framed  thereunder,  and  the  Standards  of 
Weights  and  Measures  (  Packaged  Commodities)  Rules,  1977.  However,  this  standard  is  subject  to 
the  restrictions  imposed  under  these  regulations,  wherever  applicable. 


1.  Scope  — This  standard  prescribes  the  requirements  and  methods  of  sampling  and  test  for 
bun. 

2-  Essential  Ingredients  —  The  following  materials  shall  be  used  in  the  preparation  of  the  bun 
dough: 

a)  Wheat  flour  conforming  to  IS  :  7464-1988  'Specification  for  wheat  flour  for  use  in  bread 
industry; 

b)  Baker's  yeast  [  see  IS  :  1320-1988  'Specification  for  baker's  yeast  ( third  revision  )  ]; 

c)  Edible  common  salt  [  (  see  IS  :  253-1970  Specification  for  edible  common  salt  (  second 
revision  )  ],  or  iodized  salt  (  see  IS  :  7224-1973  Specification  for  iodized  salt )  ]; 

d)  Water  [  see  IS  :  4251-1967  Specification  for  quality  tolerances  for  water  for  processed  food 
industries  ];  and 

e)  Edible  fat  —  hydrogenated  edible  vegetable  oil  (see  IS  :  10633-1983  Specification  for 
vanaspati ),  refined  edible  vegetable  oil,  butter,  ghee,  margarine  or  their  mixture. 

3.  Optional  Ingredients 

3-1  In  addition  to  the  essential  ingredients  specified  in  2,  any  of  the  following  ingredients  may  be 
added  to  the  bun  dough: 

a)  Milk  and  milk  products  —  condensed  milk  [see  IS  :  1166-1986  Specification  for  condensed 
milk  (  first  revision  )  ],  milk  powder  (  whole  and  skim  )  [  see  IS  :  1165-1986  Specification 
for  milk  powder  (  second  revision  )  ],  whey  and  curd; 

b)  Honey; 

c)  Liquid  glucose  (  see  IS  :  873-1974  Specification  for  liquid  glucose  ); 

d)  Ascorbic  acid; 

e)  Dextrose  monohydrate  (  see  IS  :  874-1975  Specification  for  dextrose  monohydrate  ); 

f)  Malt  produts; 

g)  Edible  flours/starches  —  conforming  to  relevant  Indian  Standard  Specifications; 
h)  Emulsifying  agents  —  permitted  in  PFA  Rules; 

j)  Stabilizing  agents  —  permitted  in  PFA  Rules; 
k)  Lime  water; 
m)  Fungal  alpha  amylase; 
n)  Lysine  hydrochloride; 
p)  Glycerine; 

q)  Sugar  and  sugar  products  such  as  gur,  jaggery,  bura  and  khandsari; 
r)  Sorbitol; 

s)  Edible  oilseed  flour,  concentrates  and  isolates  —  conforming  to  relevant  Indian  Standard 
Specifications; 
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t)  Dry  fruits; 

u)  Casein,  or  vital  gluten; 

v)  Glazed  cherries/raisins; 

w)  Vitamins; 

y)  Minerals;  and 

z)  Ammonium  chloride  —  not  exceeding  0' 

3.2  Improvers  —  The  following  improvers  in  the 
bun  dough: 

a)  Ammonium  persulphate 

b)  Potassium  bromate  and/or  potassium 
iodate 

c)  Acid  calcium  phosphate 

d)  Sodium        or       calcium-2-stearoyl-2 
lactylate 

e)  Guar  gum 

f)  L-cysteine  hydrochloride 


5  g/kg  of  the  mass  of  the  cereal  mix. 

quantities  given  against  each  may  be  used  in  the 

Not  exceeding   2'5  g/kg  of   the   mass   of  the 
flour 

Not  exceeding  50  mg/kg  of   the  mass   of  the 
flour 

Not  exceeding  10*0    g/kg  of   the  mass  of  the 
flour 

Not  exceeding  5*0   g/kg    of   the   mass    of  the 
flour 

Not  exceeding  5  g/kg  of  the  mass  of  the  flour 

Not  exceeding  90  mg/kg   of    the   mass  of  the 
flour 


3.3  Rope  and  Mould  Inhibitors  — The  following  mould  and  rope  inhibitors  in  the   quantities   given 
against  each  may  be  used  in  the  bun  dough: 


a)  Calcium  or  sodium  propionate 

b)  Acetic  acid  (  glacial  )  or  lactic  acid 

c)  Vinegar 

d)  Sodium  diacetate 

e)  Acid  sodium  pyrophosphate 

f )  Sorbic  acid  or  its  sodium,  potassium 
or  calcium  salts 

4.  Requirements 


Not  exceeding    5S0   g/kg  of   the   mass  of   the 
flour 

Not  exceeding   2*5   g/kg  of  the   mass  of  the 
flour 

Equivalent  to  the  concentration  of  acetic  acid 
permitted 

Not   exceeding  4'0  g/kg  of  the   mass  of  the 
flour 

Not  exceeding   5'0  g/kg   of   the  mass  of   the 
flour 

Not  exceeding   1*0  g/kg   of  the   mass   of  the 
flour 


4.1  The  bun  shall  be  baked  in  round,  elliptical  or  in  any  other  shape  as  agreed  to  between  the 
purchaser  and  the  vendor.  It  shall  be  smooth  and  golden  to  light  brown  in  colour. 

4.1.1  The  bun  shall  have  a  volume/mass  ratio  not  less  than  2"5  when  tested  by  the  method  pres- 
cribed in  Appendix  A  of  IS  :  1483-1988  'Specification  for  white  bread  (  third  revision  )'.  The 
crumb  shall  be  light  creamy  with  fine  pores  uniformly  distributed  throughout.  It  shall  be  free  from 
clots  or  unmixed  lumps  of  dough. 

4.1.2  There  shall  be  no  hollow  between  the  crust  and  the  crumb. 

4.1.3  The  flavour  shall  be  characteristic  of  fresh,  weii-baked  bun.  it  shall  be  free  from  bitterness 
or  any  other  objectionable  taste. 

4.1.4  The  bun  shall  be  free  from  mould  and  rope  growth,  and  from  any  harmful  or  injurious 
foreign  matter. 

4.2  The  bun  shall  be  manufactured  in  premises  maintained  under  hygienic  conditions  (  see  IS : 
5C59-1969  Code  for  hygienic  conditions  for  large  scale  biscuit  manufacturing  units  and  bakery 
units  ). 

4.3  Mass  —  Each  bun  shall  weigh  50  g,  or  as  agreed  to  between  the  vendor  and  the  purchaser. 
The  mass  shaii  not  differ  from  the  mass  declared  by  the  manufacturer  by  more  than  ±  5  percent. 
The  mass  shall  be  determined  by  weighing  10  buns  simultaneously  and  calculating  their  mean. 

4.4  The  bun  shall  also  comply  with  the  requirements  given  in  Table  1. 
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TABLE  1     REQUIREMENTS  FOR  BUN 

(  Clauses  4.4  a/?</ A-5.1. 3) 


SI  No. 

Characteristic 

Requirement 

i) 

Total  solid  content,  precent  by 
mass,  Min 

60 

ii) 

PH 

5  to  6 

Mi) 

Acid  Insoluble  ash,   precent  by 
mass  (  on  dry  basis ),  Max 

0'1 

W) 

Crude  fibre,  percent   by   mass 
(  on  dry  basis),  Max 

0'5 

♦Specification  for  white  bread  ( third  revision  ). 

Method  of  Test,  Ref  to 
Appendix  of  IS  :  1483-1986* 


C 

D 


5.  Packing  —  The  bun  shall  be  packed  In  suitable  food  grade  wrapper  to  preserve  its  freshness. 

6.  Marking  —  The  following  particulars  shall  be  clearly  and  indelibly  marked  on  each  pack  of 
buns  on  the  outer  side  of  the  wrapper.  If  printed,  the  ink  used  shall  be  non-toxic  and  non- 
transferable: 

a)  Name  of  the  material; 

b)  Name  and  address  of  the  manufacturer; 

c)  Trade-name,  if  any; 

d)  Mass  of  the  bun; 

e)  Date  of  manufacture;  and 

f)  Any  other  details  required  under  the  Standards   of  Weights  and  Measures   (Packaged 
Commodities  )  Rules,  1977/PFA  Regulations. 

6.1  Standard  Marking  —  Details  available  with  the  Bureau  of  Indian  Standards. 

7.  Sampling  — Representative  samples  of  the  material  shall  be  drawn  and  the  criteria  for  ascer- 
taining conformity  of  the  material  to  the  requirements  of  this  specification  shall  be  as  prescribed 
in  Appendix  A. 

8.  Tests 

8.1  Tests  shall  be  carried  out  as  prescribed  in  4.1,  4.3  and  In  the  appropriate  appendices  specified 
in  Table  1. 

8.2  Quality  of  Reagents  —  Unless  specified  otherwise,  pure  chemicals  and  distilled  water  [see 
IS  :  1070-1977  Specification  for  water  for  general  laboratory  use  (second  revision)]  shall  be 
employed  in  tests. 

Note  —  'Pure  chemicals'  shall  mean  chemicals  that  do  not  contain  Impurities  which  affect  the  test  results. 

APPENDIX     A 

(  Clause  7  ) 

SAMPLING  OF  BUNS 

A-1.  General  Requirements 

A-1.1  The  samples  shall  be  placed  in  clean  and  dry  glass  bottles  and  shall  be  stored  in  such  a 
manner  that  the  material  is  not  unduly  affected. 

A-1. 2  Each  container  containing  the  samples  shall  be  sealed  air-tight  and  marked  with  full  details 
of  sampling,  such  as  date  and  time  of  sampling,  batch  or  code  number,  name  of  the  manufac- 
turer, and  other  relevant  particulars. 

A-1. 3  Unless  otherwise  agreed  to  between  the  purchaser  and  the  vendor,  sampling  shall  be  done 
at  the  bakery. 

A-1. 4  Sampling  shall  be  done  by  a  person  agreed  to  between  the  purchaser  and  the  vendor,  and 
if  desired  by  them,  in  the  presence  of  the  purchaser  (  or  his  representative  )  and  the  vendor  (  or 
his  representative  ). 
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A-1.5  Samples  shall  be  tested  within  36  hours  of  sampling. 

A-2.  Scale  of  Sampling 

A-2.1  Lot  —  All  the  buns  in  a  consignment  belonging  to  the  same  batch  of  manufacture  shall 
constitute  a  lot.  If  the  consignment  is  declared  to  consist  of  different  batches  of  manufacture,  the 
buns  of  the  same  batch  shall  be  grouped  together  and  each  group  shall  constitute  a  separate 
lot. 

A-2. 1.1  Buns  shall  be  tested  from  each  lot  for  ascertaining  their  conformity  to  the  requirements 
of  this  specification. 

A-2.2  The  number  of  buns  to  be  tested  from  each  lot  shall  depend  on  the  size  of  the  lot  and  shall 
be  in  accordance  with  Table  2. 

TABLE  2    SCALE  OF  SAMPLING 

(  Clauses  A-2.2,  A-2.3,  A-3.2  and  A-3.3) 

No.  of  Packets  Sample  Size  for  Visual  Sample  Size  tor 

in  the  Lot  Examination  and  Volume/  Chemical  Analysis 

Mass  Ratio 

(  N  )  ( />i )  (  na ) 

Up  to  1  000  8                                                                3 

1  001   „  3  000  13                                                                 4 

3  001    „  5  000  20                                                                    5 

5  001  and  above  32                                                                 6 

A-2.3  The  packets  shall  be  chosen  at  random  from  the  lot.  In  order  to  ensure  the  randomness  of 
selection,  random  number  tables  may  be  used.  For  guidance  and  use  of  ramdom  number  tables, 
IS  :  4905-1968*  may  be  referred,  fn  the  absence  of  a  random  number  table,  the  following  procedure 
may  be  adopted. 

Starting  from  any  packet,  count  them  as  1,2,  3, f  up  to  r  and  so  on  in  one  order, 

where  r  is  the  integral  point  of  N/n,  N  being  the  total  number  of  packets  In  the  lot  and  n  = 
(  ni  +  n2  )  the  number  of  packets  to  be  selected  (  see  Table  2  ).  Every  rth  packet  thus  counted 
shall  be  withdrawn  to  give  required  number  of  packets  in  the  sample. 

A-3.  Test  Samples  and  Referee  Sample 

A-3.1  Buns  selected  according  to  A-2.3  shall  be  divided  into  two  sets  according  to  m  and  na  of 
Table  2. 

A-3.2  Buns  divided  according  to /?i  of  Table  2  from  the  selected  sample  shall  constitute  test 
sample  for  visual  examination,  mass  and  volume/mass  ratio. 

A-3.3  Each  of  the  buns  divided  according  to  /72  of  Table  2  from  the  selected  sample  (  see  A-3.1  ) 
shall  be  cut  diagonally.  One  of  the  portions  from  every  loaf  shall  be  taken.  Portions  so  obtained 
shall  be  reduced  to  small  pieces  and  mixed  together  so  as  to  form  a  composite  sample.  This  com- 
posite sample  shall  be  divided  into  three  equal  parts,  one  for  the  purchaser,  another  for  the  vendor 
and  the  third  for  the  referee.  These  shall  be  immediately  transferred  to  thoroughly  dried  glass 
bottles,  sealed  air-tight  and  labelled  with  all  the  particulars  of  sampling  given  in  A-1-2. 

A-3.4  The  other  portion  of  the  buns  shall  constitute  individual  samples.  Each  portion  of  bun  shall 
be  reduced  to  small  pieces  and  shall  be  divided  into  three  equal  parts.  These  parts  shall  be 
immediately  transferred  to  thoroughly  dried  glass  bottles,  sealed  air-tight  and  labelled  with  all  the 
particulars  of  sampling  given  under  A-1.2.  The  material  in  each  such  sealed  glass  bottle  shall 
constitute  a  test  sample. 

These  individual  samples  shall  be  separated  into  three  sets  of  test  samples  In  such  a  way 
that  each  set  has  a  sample  representing  each  selected  bun.  One  of  these  three  sets  shall  be 
marked  for  the  purchaser,  another  for  the  vendor,  and  the  third  for  the  referee. 

A-3. 5  Referee  Sample  —  Referee  sample  shall  consist  of  the  composite  sample  and  a  set  of  indivi- 
dual test  samples  marked  for  the  purpose  and  shall  bear  the  seals  of  the  vendor  and  shall  be  kept 
at  a  place  agreed  to  between  the  two. 


♦Methods  for  random  sampling. 
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A-4.  Number  of  Tests 

A-4.1  All  samples  of  buns  (  see  A-3.2  )  shall  be  inspected  for  visual  characteristics  (see  4), 
namely,  colour  of  the  crust,  blisters  on  the  crust,  hollowness  between  the  crust  and  the  crumb. 
Each  bun  shall  be  tested  for  volume  (  see  4.1-1  )  according  to  Appendix  A  of  IS  :  1483-1988. 
Each  bun  shall  also  be  weighed  (  see  4.3  )  individually  and  the  mass  recorded. 

A-4. 2  Tests  for  the  determination  of  total  solid  content  shall  be  conducted  on  individual  samples 
(  see  A-3.4  ). 

A-4.3  The  test  for  determination  of  pH(  acid  insoluble  ash,  and  crude  fibre  shall  be  conducted  on 
the  composite  sample  as  prepared  under  A-3.3. 

A-5.  Criterion  for  Conformity 

A-5.1  A  lot  shall  be  declared  to  have  conformed  to  this  specification  if  A-5. 1.1  to  A-5. 1.3  are 
satisfied. 

A-5.1. 1  A  lot  shall  be  declared  to  have  satisfied  the  requirements  of  visual  characteristics  given 
under  4.1,  volume  (  see  4.1.1  ),  and  mass  ( see  4.3  ),  if  each  of  the  buns  tested  under  A-4.1  satisfies 
the  corresponding  requirements. 

A-5.1. 2  For  individual  samples  —  The  lot  shall  be  declared  to  have  satisfied  the  requirement  of 
total  solid  content,  if  each  of  the  test  results  (see  A-4.2  )  shows  a  total  solid  content  of  not  less 
than  60'0  percent. 

A-5. 1.3  For  composite  sample  —  The  lot  shall  be  declared  to  have  satisfied  the  requirements  of 
pH,  acid  insoluble  ash  and  crude  fibre  if  the  test  results  on  the  composite  sample  satisfy  the 
corresponding  requirements  given  in  Table  1. 


EXPLANATORY     NOTE 

Buns  are  essentially  prepared  from  a  mixture  of  wheat  flour,  water,  salt,  fat,  and  yeast  or  any 
other  fermentative  medium.  This  standard  prescribes  the  requirements  for  buns  to  guide  the  manu- 
facturer in  formulating  a  quality  product.  It  will  also  help  consumers  in  judging  the  claims  made 
by  manufacturers  in  respect  of  their  products. 

This  standard  was  first  published  in  1977  and  has  been  revised  in  view  of  the  latest  techno- 
logical and  trade  advances.  In  the  revised  version,  the  list  of  ingredients  being  used  for  the 
manufacture  of  buns  has  been  enlarged  to  include  ail  the  materials  being  used  at  present.  The 
requirement  for  volume/mass  ratio  has  also  been  brought  under  requirement  instead  of  being 
given  as  a  note  form. 

For  the  purpose  of  deciding  whether  a  particular  requirement  of  this  standard  is  complied 
with,  the  final  value,  observed  or  calculated,  expressing  the  result  of  a  test  or  analysis,  shall  be 
rounded  off  in  accordance  with  IS  :  2-1960  'Rules  for  rounding  off  numerical  values  ( revised  )\  The 
number  of  significant  places  retained  in  the  rounded  off  value  should  be  the  same  as  that  of  the 
specified  value  in  this  standard. 
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